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The Problem: Addressing Food Literacy 
Food literacy: “a collection of inter-
related knowledge, skills and 
behaviors required to plan, 
manage, select, prepare and eat 
food to meet needs and 
determine intake”
The Problem
Inadequate consumption of fruit and 
vegetables causes:
1.8% of the total burden of 
disease worldwide
2.6 million deaths worldwide and 
31% of cardiovascular diseases
The Problem: National Trends & Public Health Cost
Age-adjusted Prevalence of  Diagnosed Diabetes Among US Adults
20151994 2000
No Data         <4.5%         4.5%–5.9%           6.0%–7.4%        7.5%–8.9%            >9.0%
Frequent consumption of meals prepared at home  
& higher consumption of fruits and green leafy 
vegetables are associated with a lower risk of 
developing type II diabetes
















• Best if prepared at 8th
grade reading level 
• Benefits: Time and 
convenience
• Efficacy is comparable 
to in-person
Community Perspective: The Need
“Patients sometimes don’t want vegetables 
that they are afraid of, like eggplant.”
“The basics of steaming, pureeing, types of 
cuts, shredding, and how to prepare certain 
vegetables….would be especially helpful.”
In-person classes had low attendance
• 3 classes offered, 8 unique participants (40 in program)
















Community Perspective: Patient Reflections
“I was afraid of 
some of the stuff”
“There was a few 
things that were 
kind of weird. Like 
kohlrabi, probably 
a lot of the people 
had no idea what 
to do with it”
“When I was growing 
up in our house the 
only vegetables I knew 
came out of a can and 
we only had four kinds 
of vegetables that we 
ate.”
“I got a list but I 
couldn’t match the 
food up to the 
name”
“Quite a bit of the food that 
I had gotten from them I 
didn’t know how to prepare 

















“I watched some 
of the videos. They 
helped me 
understand--Do I 
skin it? What part 
of it do I use? The 
basic preparation 
was helpful.”





“If I had 
known about 











s • Low cost














• Lack of 
community-
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